
Shrimp
Cajun or cold boiled shrimp (1/2 lb.)

Sautéed Mushrooms
Sautéed with butter and garlic, finished with white wine

Add cheese  ~  Add crabmeat

Wings
Buffalo or Cajun

Potato Skins
Cheese  ~  Veggie and cheese

Prosciutto and cheese

House 
Iceberg and romaine with provel cheese, tomato, black olive, 

pepperoncini and red onion 
Small or Large

Spinach Salad
Baby spinach with walnuts, bleu cheese,  

tossed with your choice of dressing  
Small or Large

Add*
Grilled chicken  ~  Cajun shrimp (1/4 lb.)     

Grilled salmon (4 oz)

Salmon Salad
Romaine, baby spinach, egg, parmesan,  

tossed with our Cabernet vinaigrette

Blackened or Grilled Chicken Salad 
Served over a bed of iceberg and romaine with provel cheese, 

tomato, black olive, red onion and pepperoncini

Choice of dressings:
House (Creamy Italian), Ranch,  

Cabernet Vinaigrette, Bleu Cheese

* Cooked to order: Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs, may increase your risk of foodborne illness.

GLUTEN-FREE MENU

GF Penne Pasta with Shrimp
Romas, scallions, spinach, garlic, basil  

and a touch of marinara

Cajun Chicken GF Penne Pasta
Mushrooms, green and red bell peppers, onions,  

and our spicy tomato cream sauce

Baked Mostacciaoli
GF penne pasta topped with Marinara,   

and three cheese blend, then baked

GF Penne Pasta Alfredo

GF Penne Pasta con Broccoli

Add*
Chicken  ~  Shrimp

Hallie’s Special
Sautéed veggies and red wine tomato sauce  

over GF penne pasta

Mostaccioli
Plain sauce  ~  Meat sauce

Italian sausage

Roasted Garlic Cream
Grilled topped with roasted garlic cream  

and mushrooms over a bed of roasted garlic mashers

Daniel
Broccoli, mushrooms and white cream sauce

Parmigiano
Charbroiled topped with marinara,  

parmesan and provel cheese

Alexander
Broccoli, mushrooms, green peppers and onion  

with cream sauce

Parmesan Encrusted
Topped with parmesan, basil and garlic  

over cream sauce

Milano
Broccoli, mushrooms, peas and cream sauce  

served over GF penne pasta

Horseradish Encrusted Salmon
Baked with parmesan and horseradish topping  

served over our dill-horseradish cream sauce

Grilled Salmon
Simply seasoned and grilled to perfection

King Crab Legs
Steamed to perfection and split for easy access 

Market Price

*

Salmon Salad

Prices are the same as main menu. Add $2.00 for Gluten Free Pasta.



The Original Abiy Burger
Topped with mushrooms, caramelized onion, pepperoncini, 

provel cheese and hot sauce

Domenico’s Steak Sandwich
8 oz. ribeye topped with sautéed mushrooms  

and provel cheese

Philly
Topped with sautéed onion, green peppers,  

mushrooms and provel cheese 
Chicken  ~  Beef

Black & Bleu Ribeye
8 oz. ribeye blackened and topped  

with bleu and provel cheese

Prosciutto and Bleu Burger
Topped with prosciutto, bleu and provel cheese

Roast Beef 
Thinly sliced prime rib served with au jus

Additional toppings:
Sautéed mushrooms, caramelized onions,  

pepperoncini, or provel cheese 
Bleu cheese or prosciutto

Bleu Cheese Peppered Filet
Topped with bleu cheese cream sauce, mushrooms  

and scallions

Roasted Garlic Cream Filet
Served over roasted garlic mashers and topped with 

mushrooms and our roasted garlic cream sauce

Asiago Filet
Topped with sautéed mushrooms  

and grated asiago cheese

*

*

* Cooked to order: Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs, may increase your risk of foodborne illness.

Because there IS a difference, and you deserve  
the very best beef, enjoy our selection of the 
Certified Angus Beef ® brand, hand-cut and  
trimmed inhouse daily.

*

Chicken Parmigiano
Charbroiled topped with our  

marinara, parmesan and provel cheese

Baked Mostaccioli
Topped with meat sauce, provel and mozzarella  

and baked to golden brown

GF Penne Pasta Alfredo
Served in a rich cream sauce

Pasta Con Broccoli
Served in a rich cream sauce

Hallie Special
A variety of fresh vegetables sautéed and finished  

with red wine and marinara, served over a  
bed of GF penne pasta

Vanilla Bean Crème Brulee
A rich vanilla bean custard with a crunchy caramelized 

sugar topping

Ice Cream
French Vanilla ~ Spumoni

Roasted Garlic Mashers
Sautéed Vegetable Medley

Parmesan Fries
Gluten Free (GF)  

Penne Pasta
Baked Potato

Steamed Vegetable Medley
Broccoli  

(steamed or sautéed)
Loaded Baked Potato 

Add a side

Hand-cut Ribeye Steak

Ribeye
Cut from the rib-end for the best marbling and fat content 

12 oz  ~  16 oz

New York Strip
14 oz

Filet Mignon
6 oz  ~  8 oz

Sirloin
10 oz

Add* 
Cajun shrimp (1/4 lb.)  ~  Bleu cheese 

Sauteed mushrooms  ~  Caramelized onions


